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as nearly round as possible and about 14 
inch in thickness. Cut like a pie in 16 
pieces. Begin at broad end, roll each roll 
up toward small end. Put in buttered tins 
aud bake in a moderate oven about 20 
minutes. 
CIIICKEN TIMBALES 
~ tbsp. butter 
14 c. stale bread crumbs 
I'J e. milk 
1 e. chopped cooked chicken 
1'.! tbsp. chopped par&ley 
2 rggs 
Salt 
Popper 
Melt butter, add b1·ead crumbs and 
milk, cook five minutes, stirring con· 
stantly. Add chicken, parsley and eggs, 
slightly beaten. Season with salt and 
prpper. Turn into buttered individual 
moulds, having moulds % full, set in pan 
of hot water, cover with buttered paper 
and bake twenty minutes. Serve with 
Bechamel Sauce. 
BECHAMEL SAUCE 
li•J c. chicken stock 
1 slice onion 
1 slice carrot 
Bit bay leaf 
Salt 
Spring parsley 
14 c. butter 
14 t. flour 
1 c. milk 
6 peppercorns 
Cook stock 20 minutes with onion, ca r -
rot, bay leaf, parsley and peppercorns; 
then strain. 'rhere should be 1 cup full. 
:Melt butter, add flour and gradually the 
hot stock and milk. 
CUCUMBER PINEAPPLE SALAD 
1 box Knox gelatine clissoh-ed in ')!! c. 
cold water 
21~ e. boiling water 
lf.s c. vinegar 
liJ e. sugar 
Juice of one lemon 
When this commence& to harden, acld 3 
large cucumbers chopped fine, and 1 small 
ean grated pineapple. Color with green 
coloring. 16 molds. (Put cucnmbe1·s 
through coarse knife of food chopper. ) 
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On Kitchen Shelves • • • 
I T'S up to the housewife whether she wish es to invest in kitchen equipment 
of good quality, whi ch requires larger 
immediate cash outlay, or prefers to 
spend lc&S money and 1·enew her pur-
chases more frequently. 
Her field of selection is practically un-
limited. But rather than visit the near-
est hardware stor e to buy a pan, a kettle 
or a rolling pin, it has been found m01·e 
profitable by home economics specialists 
By Dorothy BurneH 
Useless utensils a re legion in many 
kitchens. Many housewives do not have 
enough equipment to prepare meals with-
out useless effort. '£he model kitchen 
might contain: 
1 utility tray 
1 colande1' 
1 rolling pin 
1 egg beater 
1 pair scissors 
1 knife sharpener 
l set kitchen cutlery 
1 potato masher 
1 set muffin pans 
1 flour sifter 
1 towel rack 
1 di sh pan 
1 vegetable brush 
1 coffee making de-
vice 
Pans, Pans, Pans, Pans, Pans! 
at Iowa State College to take into consid-
eration some of the following uten&il 
requirements beforo signing a bill for a 
purchase. 
Pans meet kitchen requirements more 
satisfactorily if they: 
Have fiat bottoms that fit evenly over 
a burner, 
Have straight sides with a smooth fin-
ish inside and out, 
Are easily cleaned and have well-
rounded corners and edges, 
Have cool, comfortable, well balanced 
and firmly attached handles, 
Have sufficient tensile strength to re-
tain their shape and yet are not 
cumbersome, 
Have an even coating of enamel, with 
no bare spots, bubbles and cracks, 
Have beauty of design, color and fin-
ish, and 
Have CO\'er& that fit snugly. 
1 bread box 
1 cake box 
1 ice pick 
1 step stool 
2 layer-cake pans 
1 griddle 
wire cake cooler 
1 food chopper 
1 funnel 
1 whipping beater 
1 toaster 
2 pie plates 
1 roasting pan 
frying pan 
1 double boiler 
1 tea kettle 
1 waste basket 
6 dish cloths 
1 2 disl1 towels 
5 nested mixing bowls 
1 grater 
1 dou gh blender 
1 fruit juice extrac-
tor 
1 set cookie cti tters 
2 wooden spoons (10 
in. and 14 in.) 
co rk screw and bot-
tle opener 
1 wire strainer 
1 
1 
1 
can opener 
cake turner 
bread boat·d 
2 asbestos mats 
2 or 3 casseroles or 
baking di shes 
2 sets: of measuring 
spoons 
1 square cake pan 
10 in. by 10 in.) 
1 cookie sheet (12 in. 
by 12 in.) 
12 glass towels 
6 pot holders 
2 or 3 sauce pans of varying sizes with two 
lips if possible 
1 sa lt, pepper and flour shaker 
1 set storage jars (spices, cereals, tea, coffee, 
etc.) 
custard cups or small casseroles 
'l'he careful housewife will not find 
herself without &uch articles as thermome-
ters, standard measuring cups, spoons, 
knife sharpeners and stainless steel cut-
lery. 
An oven thermometer is inclispensible to 
the housewife who does not have an oven 
control on her sto\·e. Candy thermom·eters 
arc usdul in making frostings that need 
not he rc-cooke(l. 
Your Pans Should Flat-Bottomed 
Color isn't going to be such a prob-
lem. '£houghtful manufacturers supply 
every kind of kitchen implement in a 
Yariety of well-chosen shade&. So, once 
the predominant color is chosen, it's a 
simple matter to say, ''Please send up 
one assortment of mhing bowls and a 
couple of sauce pans-color, Spanish 
tile! " 
